RecipesCheéasse

Easy Vegan Mexican Posole

Yield: 4 min
Total Time: 40 min

Recipe from: https://www.reci peschoose.com/reci pes/new-mexico-pork-green-chili-recipe-hominy

| ngredients:

e 1 cup yellow onionsfinedice

2 tablespoons minced garlic

1 cup mild enchilada sauce

1 green chilies—[ 4 oz. can ] mild

1 cup vegetable broth

1 1/2 cups water or broth

1 teaspoon lime juice

1/4 teaspoon baking soda

1 teaspoon garlic powder

1 teaspoon onion powder

2 tablespoons minced onions dried

3/4 teaspoon cumin

1/2 teaspoon smoked paprika

1 teaspoon chili powder

1 teaspoon Mexican oregano

1/2 teaspoon sea salt +/- *

1 bay |eaf

1 hominy —[ 15 oz. can ], drained and rinsed
1 pinto beans—[ 15 oz. can ], drained and rinsed *
1 black beans—[ 15 oz. can ], drained and rinsed *
fresh chopped cilantro

lime wedges

radishes Sliced

avocados Sliced

tortilla chips

Nutrition:

1. Calories: 170 calories
2. Carbohydrate: 31 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/new-mexico-pork-green-chili-recipe-hominy

Fat: 4 grams

Fiber: 8 grams

Protein: 6 grams

Sodium: 1330 milligrams
Sugar: 8 grams

NOo oA~ W

Thank you for visiting our website. Hope you enjoy Easy Vegan Mexican Posole above. Y ou can see
more 16 new mexico pork green chili recipe hominy Ignite your passion for cooking! to get more great
cooking idess.



